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3. The cream shall be delivered to the consumer ■within 36 hours after the com- 
pletion of the process of pasteurization. 

4. The cream shall not contain more than an average of 100,000 bacteria per cubic 
centemeter when delivered to the consumer or at any time after pasteurization and 
prior to such delivery. 

5. All containers in which pasteurized cream is delivered to the consumer shall be 
plainly labeled "Pasteurized." Labels must also bear the date and hours between 
which pasteurization was performed, the place of pasteurization, and the name of the 
person, firm, or corporation performing the pasteurization. 

General regulations for grade A cream. — 1. Unless otherwise specified in the permit, 
the cream shall be delivered to the consumer only in bottles. 

2. The caps of all bottles containing grade A cream shall be white and Bhall bear 
the term "Grade A" in black letters of large type, and the words of the subdivision 
to which the cream in the said bottle shall conform. 

2. GRADE B CREAM. 

(a) Grade B cream (raw). — Definition: Grade B cream (raw) is cream which is made 
from grade B selected milk (raw). 

1. The cream shall not contain an excessive number of bacteria when delivered to 
the consumer or at any time prior thereto. 

(6) Grade B cream (pasteurized). — Definition: Grade B cream (pasteurized) is cream 
which is made from pasteurized milk or from grade B raw milk and pasteurized. 

1. No cream shall be pasteurized more than once. 

2. No cream containing an excessive number of bacteria shall be pasteurized. 

3. The cream shall not contain an excessive number of bacteria when delivered to 
the consumer or at any time after pasteurization and prior to such delivery. 

4. All containers in which pasteurized cream is delivered to the consumer shall be 
plainly labeled "Pasteurized," and shall give the name of the person, firm, or corpo- 
ration performing the pasteurization. 

General regulations for grade B cream. — 1. Caps of bottles containing grade B cream 
shall be white and marked "Grade B" in bright green letters, in large type, together 
with the words of the subdivision to which the quality of the cream in the said bot- 
tles conforms. 

2. Cans containing grade B cream shall have a tag affixed to each can with the 
term "Grade B " in large type, and the words of the subdivision to which the quality 
of the cream in the said can conforms. 

Milk— Grade B, Pasteurized— Definition— Requirements— Regulations— Labeling. 
(Reg. Bd. of H., Oct. 28, 1913.) 

Resolved, That the rules and regulations adopted by the board of health April 9, 
1912 (and thereafter amended), relating to the care and sale of milk, be and the same 
are hereby further amended under the heading "Grade B— For adults— Pasteurized 
milk" to read as follows, and to take effect on and after February 1, 1914: 

Definition.— Pasteurized milk (grade. B) is milk produced under a permit issued 
therefor by the board of health, and produced and handled in accordance with the 
following minimum requirements, rules, and regulations, and in further accordance 
with the special rules and regulations relating to the pasteurization of milk: 

Requirements, rules, and regulations. — 1. All containers in which pasteurized milk 
is delivered to the consumer shall be plainly labeled "Pasteurized." Labels must 
also bear the date and hours between which the pasteurization was completed, the 
place where pasteurization was performed, and the name of the person, firm, or cor- 
poration performing the pasteurization. 

2. The milk must be delivered to the consumer within 36 hours. 
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3. No milk shall be pasteurized more than once. 

4. No milk containing an excessive number of bacteria shall be pasteurized. 
General regulations for grade B. — 1. Caps of bottles containing milk of grade B shall 

be white and marked "Grade B" in bright-green letters, in large type. 

2. Cans containing milk of grade B shall have a tag affixed to each can with the 
words "Grade B" in large type in bright-green letters. 

Milk— Grades. (Reg. Bd. of H., Oct. 28, 1913.) 

Resolved, That section 56a of the sanitary code be, and the same is hereby, amended 
to take effect on and after February 1, 1914, so as to read as follows: 

Sec. 56a. All milk held, kept, offered for sale, or sold and delivered in the city of 
New York shall be so held, kept, offered for sale, or sold and delivered under either 
or any of the following grades or designations and under no other, and in accordance 
with such rules and regulations as may from time to time be adopted by the board of 
health, namely: 
Grade A. For infants and children: 

1. Certified or guaranteed milk. 

2. Inspected milk (raw) . 

3. Selected milk (pasteurized). 
Grade B. For adults: 

Pasteurized milk. 
Grade C. For cooking and manufacturing purposes only. 
Condensed skimmed milk. 
Condensed or concentrated milk. 

The provisions of this section shall not apply to buttermilk or to milk products 
commonly known as kumiss, matzoon, zoolak, dried milk, or milk powder, or to 
other similar preparations, or to cream or modified milk. 

Cream— Grade B, Pasteurized— Definition— Labeling. (Reg. Bd. of H., Oct. 29, 1913 . ) 

Resolved, That the rules and regulations relating to the sale of cream in the city of 
New York, adopted by the board of health August 26, 1913, be, and the same are 
hereby, amended under the heading "(b) Grade B cream (pasteurized)" as follows: 

Definition. — Grade B cream (pasteurized) is cream which is made from pasteurized 
milk or from raw milk and pasteurized. 

4. All containers in which pasteurized cream is delivered to the consumer shall be 
plainly labeled "Pasteurized," and bottle labels shall give the name of the person, 
firm, or corporation bottling and place where bottled. 

Milk— Use of Sediment Tester Required. (Reg. Bd. of H., Dec. 22, 1913.) 

Resolved, That the following regulations for the protection of life and the care, 
promotion, and preservation of health be, and the same are hereby, adopted to take 
effect on and after the 1st day of February, 1914: 

(1) That the sediment tester approved by the department of health of the city of 
New York be used in all creameries shipping milk to the city of New York. 

(2) That all milk received at any creamery so shipping milk as aforesaid be tested 
thereat by the person having the management and control of such creamery at least 
once a week and that the results of such test be posted in a conspicuous place in 
the creamery, and duplicates of such test be forwarded to the department of health 
at the end of each month. 

(3) That the photograph or gauge established by the board of health of the city of 
New York be used as a standard in the creameries herein referred to in determining 
whether milk contains excessive sediment. 



